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(54) Electric deep fat fryer 

(57) Electric deep fat fryer comprising a container 
(1 ), an immersion resistor (3) in this container (1), and a 
connector box (4) to which the immersion resistor (3) is 
attached and in which this immersion resistor (3) is con- 
nected to the power supply, characterized in that it com- 
prises a protective wall (10) which is fixed at the 
connector box (4) and which extends at the interior side 
of the container (1) along the upward-directed portions 
(6) of the immersion resistor (3) connected to said con- 
nector box (4), such that these portions (6) are covered 
at least at the top. 
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Description 

[0001] This invention relates to an electric deep fat 
fryer comprising a container, an immersion resistor 
within this container and a connector box to which the 
immersion resistor is attached and in which this immer- 
sion resistor is connected to the power supply. 
[0002] In such deep fat fryers with a cold zone, the 
heating resistor is situated within the container, with the 
heating portion at a small distance above the bottom 
and two upward-extending portions connected thereto, 
which portions penetrate with their extremity into the 
connector box and there are connected to the two termi- 
nals of a power supply circuit in which in most cases the 
thermostate and the operating elements, for example, 
the temperature control button, are provided. 
[0003] Due to the presence of the portions of the 
immersion resistor extending along a wall of the con- 
tainer in upward direction, this container wall and, in the 
first place, the portion of the container wall situated 
behind the resistor portions, is difficult to reach if the 
immersion resistor is not taken out. It is, for example, 
impossible to remove small parts of fried products with 
a skimmer or such from the aforementioned container 
wall. 

[0004] This container wall and these resistor por- 
tions become spoiled, and the cleaning thereof is very 
time-consuming. 

[0005] The invention relates to a deep fat fryer 
which does not show the aforementioned disadvan- 
tages and whereby the container wall, in front of which 
the upward-directed portions of the immersion resistor 
are situated, and said portions become less spoiled dur- 
ing use. 

[0006] According to the invention, this aim is 
achieved in that the deep fat fryer comprises a protec- 
tive wall which is attached to the connector box and 
extends at the interior side of the container along the 
upward-directed portions of the immersion resistor con- 
nected to said connector box, such that said portions 
are covered at least at the top, and preferably almost 
completely. 

[0007] Due to this protective wall, practically no 
useful space of the container is lost, in consideration of 
the fact that the basket which is usually contained within 
the deep fat fryer, can not extend up to against said con- 
tainer wall as a result of the presence of the immersion 
resistor. 

[0008] Preferably, the connector box is partially sit- 
uated above the interior edge of the container, such that 
the upward-extending portions of the immersion resistor 
penetrate through the underside into the overhanging 
portion of the connector box. 

[0009] The protective wall is, for example, a plate. It 
can be prolonged by a portion which extends up to on 
the top of the housing. 

[0010] Preferably, the protective wall extends over 
almost the entire width of the container wall, in front of 



which the upward-extending portions of the immersion 
resistor are situated. 

[0011] At the upper edge of the container, the pro- 
tective wall can be provided with a hook or such at 

5 which a possible basket can be suspended. It may also 
be provided with one or more level indications, for 
example, a minimum and maximum level indication, 
with possibly the pertaining indications MIN and MAX. 
[0012] Such level indications are easier to provide 

10 on the protective wall than on the container. As they are 
situated in the rear portion of the container, they are 
easier and better visible for the user in order to monitor 
the level of the frying oil of frying fat in the container than 
in the case that they are provided at the front wall or the 

15 side wall of the container. In existing deep fat fryers 
without protective wall, it was difficult to provide such 
indications at the back wall of the container, due to the 
presence of the immersion resistor. 
[0013] This protective wall preferably is made of 

20 metal, in particular stainless steel. 

[0014] The deep fat fryer may comprise a cover with 
a filter which is hingeably attached to the connector box. 
[001 5] Such cover must be able to fit closely against 
the container in order to prevent leakages of unfiltered 

25 vapours from the container to the exterior. 

[0016] It was observed that the above-described 
forms of embodiment allow to obtain a good sealing of 
the closed cover in a relatively inexpensive manner. 
[001 7] If the connector box is situated at the exterior 

30 side of the container, the immersion resistor has to 
come around the upper edge of the container in order to 
get into the container. Sealing the cover at this edge 
around the immersion resistor is rather difficult. There- 
fore, it is known to provide a slot in the edge of the con- 

35 tainer, through which slot the immersion resistor is 
extending, whereby a sealing element hermetically 
closes off the slot around the immersion resistor. Pro- 
viding a slot in a metal container increases the produc- 
tion cost of the container. 

40 [0018] According to the invention, in the form of 
embodiment whereby the connector box is provided on 
top of the container such that it is situated with a portion 
above the interior edge of the container, a good sealing 
of the cover can be obtained by moreover adapting the 

45 form of the edge of the cover, which edge, in closed 
position, is situated opposite to the connector box, to 
the corresponding opposite edge of the connector box, 
which latter edge either or not is covered by the prolon- 
gation of the protective wall. 

so [0019] The cover can be removable from the con- 
nector box, and to this aim, this latter may be provided 
with two openings which are open towards the top, such 
as, for example, slots, into which hinge plates of the 
cover are removably inserted. 

55 [0020] With the intention of better showing the char- 
acteristics of the invention, hereafter, as an example 
without any limitative character, several preferred forms 
of embodiment of a deep fat fryer according to the 
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invention are described, with reference to the accompa- 
nying drawings, wherein: 

figure 1 represents a view in perspective of a deep 
fat fryer according to the invention; s 
figure 2 represents a cross-section according to line 
ll-ll in figure 1; 

figure 3 represents a view in perspective analogous 
to that of figure 1, but in respect to another form of 
embodiment of the deep fat fryer. to 

[0021] The deep fat fryer represented in figures 1 
and 2 substantially consists of an almost rectangular 
container made of stainless steel which, with its out- 
ward-bent edges, rests upon a casing 2 which also is 15 
made of stainless steel, an electric immersion resistor 3 
and a connector box 4 which is provided at the con- 
tainer 1 and also forms the operating unit. 
[0022] The immersion resistor 3 consists of a heat- 
ing bottom portion 5 and of two upward-directed por- 20 
tions 6, whereby the lowermost ends thereof are 
connected to the bottom portion and the uppermost 
ends thereof penetrate into the connector box 4. These 
ends are fixed at the connector box 4, and the opening 
through which they penetrate into the portion of the con- 25 
nector box 4 hanging over the container 1 , is sealed her- 
metically around the portions 6. 
[0023] In this connector box 4, the uppermost ends 
of the portions 6 are provided with electrical contacts 7, 
to which the ends of a power supply circuit are con- 30 
nected, which circuit, for simplicity's sake, is not repre- 
sented in the figures. In this circuit, a thermostate and a 
temperature regulator, which can be set by means of an 
operating button 8, are mounted. 

[0024] This connector box 4 bridges the edge of the 35 
container 1 , and the underside of the portion situated at 
the exterior side of the container 1 is suspended in a 
removable manner at a leg of a hook 9 which is welded 
to the upper side of the housing 2, or is slid by means of 
a pushing movement into a sled which is attached to the 40 
housing 2. 

[0025] At the interior side of the container 1, the 
portions 6 of the immersion resistor 3 are practically 
completely covered by a protective wall 10 which, in the 
represented example, has the form of a plate which, at 45 
its lower end, extends up to a small distance to the bot- 
tom portion 5 of the immersion resistor 3 and, at the top, 
is prolonged with a plate portion 11 and runs through 
over the operating unit 4, even up to the rear wall 
thereof. so 
[0026] The width of the protective wall 1 0 inside the 
container 1 is equal to the width of the container 1 , such 
that above the bottom portion 5 the entire container 
wall, in front of which the portions 6 of the immersion 
resistor 3 are situated, is covered. Above the container 55 
1 , the width of the plate portion 1 1 is somewhat larger, 
such that the upper side of the operating unit 4 is com- 
pletely covered by this plate portion 11, with the exep- 
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tion of a small edge at both extremities. 
[0027] The operating button 8 is situated above this 
plate portion 11, and two windows 12 are provided in 
this plate portion 11, opposite to lights which are 
switched into the power supply circuit. 
[0028] At its side which is directed towards the inte- 
rior side of the container 1 , the protective wall 10 at the 
top comprises a hook 13 for suspending the basket 14 
of the deep fat fryer above the frying oil, for example, for 
letting the fried products drop off. This basket 14 is only 
represented in figure 2 and in dash-dot line. 
[0029] The protective wall 10 does not reduce the 
useful space of the container 1 , in consideration of the 
fact that the basket 14, due to the portions 6 of the 
immersion resistor 3, can not be larger than repre- 
sented. 

[0030] As the hook 13 for this basket 14 is provided 
at the protective wall 10 instead of the wall of the con- 
tainer, the construction of this container 1 is simplified. 
[0031] Beneath the hook 13, the protective wall 10 
is provided with two level indications 15 consisting of 
stripes. Next to the lowermost stripe, MIN is indicated, 
and next to the uppermost stripe, MAX. These stripes 
and letters can be formed by stamped portions in the 
protective cover 10, such that they form a protruding 
relief towards the interior of the container 1 . 
[0032] The protective wall 10 prevents dirt from 
adhering to the wall behind the portions 6 and to these 
portions 6, and remainders of fried products or crumbs 
or such from accumulating between or behind the por- 
tions 6, where they are difficult to remove. 
[0033] The container 1 and the immersion resistor 
therefore can be kept clean for a longer period of time 
and are easier to clean. 

[0034] Moreover, the portions 6 are kept out of view, 
which enhances the appearance of the deep fat fryer. 
[0035] The protective wall 1 0, together with the con- 
nector box 4 and the immersion resistor 3, is removed 
from the container 1 when this container 1 has to be 
cleaned and/or the frying oil has to be exchanged. 
[0036] The protective wall 10 does not necessarily 
have to be prolonged by a plate portion 11. It can be 
fixed with its upper side to the underside of the portion 
of the connector box 4 which is situated above the inte- 
rior side of the container 1 . 

[0037] As the dirt, in the first place, accumulates at 
the height of the level of the frying fat or the frying oil 
and higher, the protective wall 10 not necessarily has to 
extend up to the bottom portion 5 of the immersion 
resistor 3, and it may suffice that it extends up to under 
the lowest fat or oil level. Also for esthetic reasons, it is, 
however, recommended that this protective wall 10 
extends as low as possible. 

[0038] The form of embodiment represented in fig- 
ure 3 differs from the form of embodiment described in 
the aforegoing in that the deep fat fryer comprises a 
cover 16 with a filter 17 which is fixed at the connector 
box 4 in a hinged manner, but also in a removable man- 
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ner. 

[0039] To this aim, this cover 16 comprises two 
hinge plates 18 which extend over the rearmost edge 
and are connected to the rest of the cover 16 in a 
springy manner. 5 
[0040] At the top and at the side of the container 1 , 
the connector box has an upward-directed flat portion 
19, into which two slots 20 for the aforementioned hinge 
plates 18 give out. 

[0041] The rearmost edge of the cover 16 and the 10 
edge 21 of the connector box 4, which latter edge is sit- 
uated beneath this portion 19, match in their form and, 
in the given example, are flat. 

[0042] The hinge plates 18 which, when the cover 
16 is removed from the container 1, as represented in is 
figure 3, by means of built-in springs are in the position 
in which they extend in the prolongation of the cover 16, 
are provided, with the cover 16 in vertical position, in the 
slots 20, after which the cover 16 can be tilted down. 
[0043] In closed position, this cover 16 fits precisely 20 
against the outward-bent edges of the container 1, 
except at the side of the connector box 4, where the 
edge of the cover 16 fits precisely against the edge of 
this connector box 4. 

[0044] If this connector box 4, as represented in fig- 25 
ure 3, is covered with the plate portion 1 1 adjoining the 
protective wall 10, then the cover fits against this plate 
portion 11. 

[0045] In a variant, the protective wall 10 is not pro- 
longed by means of a plate portion 1 1 , whereby then the 30 
cover 16 in closed position adjoins the uncovered side 
of the connector box 4. 

[0046] Possibly, the cover 16 may also adjoin the 
flat portion 19. 

[0047] The protective wall 1 0 does not necessarily 35 
have to be flat and does not necessarily have to extend 
over the entire width of the container 1 . It can, for exam- 
ple, adjoin the container wall with bent portions at oppo- 
site sides of the portions 6. 

[0048] The invention is in no way limited to the 40 
forms of embodiment described heretofore, on the con- 
trary may such deep fat fryer be realized in various var- 
iants while still remaining within the scope of the 
invention. 

45 

Claims 

1 . Electric deep fat fryer comprising a container (1 ), an 
immersion resistor (3) in this container (1), and a 
connector box (4) to which the immersion resistor so 
(3) is attached and in which this immersion resistor 
(3) is connected to the power supply, characterized 
in that it comprises a protective wall (10) which is 
fixed at the connector box (4) and which extends at 
the interior side of the container (1) along the 55 
upward-directed portions (6) of the immersion 
resistor (3) connected to said connector box (4), 
such that these portions (6) are covered at least at 



the top. 

2. Deep fat fryer according to claim 1 , characterized in 
that the protective wall (10) extends up to almost 
against the bottom portion (5) of the immersion 
resistor (3) extending above the bottom of the con- 
tainer (1), and that therefore the aforementioned 
portions (6) of said immersion resistor (3) are cov- 
ered almost completely by the protective wall (10). 

3. Deep fat fryer according to claim 1 or 2, character- 
ized in that the connector box (4) partially is situ- 
ated above the interior side of the container (1 ), 
such that the upward-extending portions (6) of the 
immersion resistor (3) penetrate at the underside 
into the overhanging portion of the connector box 
(4). 

4. Deep fat fryer according to any of the preceding 
claims, characterized in that the protective wall (10) 
is a plate. 

5. Deep fat fryer according to any of the preceding 
claims, characterized in that the protective wall (10) 
is prolonged by a portion (11) which extends up to 
on top of the housing (13). 

6. Deep fat fryer according to claims 4 and 5, charac- 
terized in that the protective wall (10) with a plate 
portion (1 1 ) smoothly continues up to over the con- 
nector box (4). 

7. Deep fat fryer according to any of the preceding 
claims, characterized in that the protective wall (10) 
extends over almost the entire width of the con- 
tainer wall, in front of which the upward-extending 
portions (6) of the immersion resistor (3) are situ- 
ated. 

8. Deep fat fryer according to any of the preceding 
claims, characterized in that the protective wall (10) 
is provided with a hook (13) or 'such at the upper 
edge of the container (1), at which hook or such a 
possible basket (14) may be suspended. 

9. Deep fat fryer according to any of the preceding 
claims, characterized in that the protective wall (10) 
is provided with at least one level indication (15), 
preferably a minimum and a maximum level indica- 
tion (15). 

10. Deep fat fryer according to any of the preceding 
claims, characterized in that the protective wall (10) 
is made of metal, in particular of stainless steel. 

1 1 . Deep fat fryer according to claim 3, characterized in 
that it comprises a cover (16) with a filter (17) which 
is fixed at the connector box (4) in a hinged manner 
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and that the from of the edge of the cover (16), 
which in closed position is situated opposite to the 
connector box (4), is adapted to the corresponding 
opposite edge (21) of the connector box (4), which 
edge either or not is covered by a prolongation of 5 
the protective wall (10). 

12. Deep fat fryer according to claim 11, characterized 
in that the cover (16) can be removed from the con- 
nector box (4) and that this latter to this aim is pro- 10 
vided with two openings (20), for example, slots, 
which are open towards the top and in which hinge 
plates (18) of the cover (16) are inserted in a 
removable manner. 
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